434

INDEX

Serratia, 124
Serratia liquefaciens, 194
Shellfish. See Fish and shellfish
Shigella, 18, 77, 79-80, 249,

252, 299

Shigella boydii, 77
Shigella dysenteriae, 77
Shigella flexneri, 77
Shigella sonnei, 77
Soft drinks, 11, 37, 44, 110, 285.

See also Fruit beverages
Soup mixes, 12, 70, 291, 292
Sour cream, 47
Soybeans and soy products, 10,

36, 93, 273, 275, 302
Spain, 279

Specifications, 3, 53, 57, 60-61
Spices, 69
microbial contamination, 11,

44, 149, 208, 210, 287
microbiological criteria applica-
tions, 37-38, 288
Spiral plate method, 108
Spoilage, 42, 46-47
Spores, 69
in canned, cured meats, 214,

215

in cocoa, 37, 284
in fruit beverages, 262
in grains, 272, 273
in low-acid canned foods, 265-

66

in low &v canned foods, 270
mesophilic sporeformers as indi-
cators, 148-49
in processed foods, 44
in processed poultry products,

235, 236
in spices, 11, 37-38, 44, 149,

208, 210, 287

in sugar and starches, 11, 37,
53, 62, 149, 283

thermophilic spore count, 23-

24, 107, 110-11
Standard plate count, 108
Standards
applications, 59
definition, 3, 56, 60
Staphylococcus aureus, 16, 65,
67, 69, 78, 147, 148, 271,
294
in cheese, 6, 29, 47, 65, 68,

69, 116, 190-91, 313
in fats and oils, 278, 280-82
in fermented sausage, 9, 31,

65, 68, 116, 212, 218
in fish, 34, 70, 249, 252, 254
in fruits and vegetables, 259
in grains and cereal products,

10, 36, 274, 275
in gums, 297
as indicators, 25, 120-21
microbiological criteria applica-
tions, 20, 88-89
in poultry, 32, 222-24, 227,

233-37
in processed meat, 8, 208, 210,

213-16, 219
in raw meat, 195-97
in spices, 287
thermonuclease test, 26, 29, 69,

89, 126, 191
in whipped butter, 29
Starches, 53, 62, 149
Starter cultures. See Cultured

foods

State regulation, 178-80
bottled water, 301
fish and seafood, 8, 34, 254
formulated foods, 12
horticultural products, 259
Sterilization, 69
Streptococcus, 302
Streptococcus bovis, 123